hoveltet catk0s.. Vith EF WIM THESE EASY 
BETTY CROCKER DOUBLE-QUICK RECIPES 


You don’t cream shortening! You don’t beat eggs! Mix everything 
in one bowl in just four minutes! Be sure you use Softasilk Cake 
Flour. Softasilk insures the high volume and delicacy that you want 
in all your cakes! 


Follow these BAKING TIPS for best results: 
1. Have all ingredients room temperature. 

2. Preheat oven to specified temperature. 

3. Grease generously and dust pans with SOFTASILK. 

4. Measure Jevel with standard measuring cups and spoons. 
5. Sift SOFTASILK, spoon Jightly into cup, level off. Do not pack. 
6. Scrape sides and bottom of bowl constantly while mixing. 


When you beat by hand, you may rest a moment, just count actual beating 
time. Or count strokes—150 per minute. 

When using single-action baking powder, use the same amount and add the 
last minute of mixing. 


Butterscotch Cake 
(See Baking Tips Above) 


Sift \2% cups sifted SOFTASILK 
together 1 r r 
ik 2Y2 tsp. double-action baking powder 
bowl . iF tsp. salt 


1¥2 cups brown sugar (packed in cup) 
ae “Ya cup high grade shortening 
i cup milk 
1 tsp. vanilla 


Add 


PENUCHE ICING* 

Mix thoroly 2 cups brown sugar 
(packed), ¥2 cup milk, Y cup short- 
ening, ¥2 tsp. salt. Bring rapidly to 
full rolling boil thruout entire 
mixture, stirring constantly. Then 
boil exactly 1 min. or 220°. Beat 
until Jukewarm. Blend in 1 ssp. 


Beat vigorously with spoon for 2 min. by clock 
(about 150 strokes per min.). Or mix with electric 
mixer on medium speed for 2 min. 


Add; « te cup milk 
Vy te Y2 cup unbeaten eggs (2 medium) 


vanilla. Continue beating until ic- 
ing begins to lose its gloss and 
is thick enough to spread. (This 
requires considerable beating for 
creamy consistency.) If it gets too 
thick, add about 1 tsp. cream. 


Beat 2 more min. 

Pour batter into prepared pans. Pan Size: 2 round 
layers, 8-in. diameter, 134-in. deep or oblong pan, 
9x13x2-in. Temperature: 350° (mod. oven). Bake: 
30 to 35 min. Cool. Frost with Penuche Icing. 


